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casks, then it is to the interest of the brewer to
modify the intensity of the fermentation very con-
siderably, so that on prolonged storage the beer shall
not ferment to such a degree that it becomes
" winey," and this could be accomplished by storing
the beer in very cold cellars. Such, beers should bo
doctored with glycerine immediately after they are
placed in the storage 'cask, because in this case
glycerine assists in moderating the fermentation
process.
In the case of beers which are only to bo stored for
a short time, the glycerine is best added about four-
teen days before the beer is ready to be broad iod.
The glycerine should be dissolved in the boor, poured
into the storage cask, and this should be firmly bungod
up. The glycerine thus has the time to distribute
itself evenly through the whole mass of the boor,
and by bunging, the beer is thoroughly supplied with,
carbonic acid until it is wanted for running off.
Glycerine has also been applied to the manufac-
ture of liqueurs, and it is recommended as addition in
place of sugar. Such an addition has decided ad-
vantages, because the glycerine imparts its pleasant
sweet taste to the liqueurs, and, moreover, contributes
to the liqueurs that oily characteristic which, is so m iioh
esteemed in so-called oils or creams, the choicest and
most expensive liqueurs.
Glycerine also possesses the quality of dissolving
essential oils and thereby assists the dissolving action
of alcohol, so that by adding glycerine to a liqueur sub-
stance, a great many more essential oils are brought